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LUNCH & DINNER
MENU



Cold Appetizers

Sea Bass Ceviche 15
AQBOAKL LAPWAPLOUEVO UE GPEOKO KPEUUUDAKL, OKOPDO,

ooy, onocapélalo, lime, ykpetmppout & avnoo.

sea bass marinated with spring onion, garlic, soy,

sesame oil, lime, grapefruit & dill.

Tuna 16
TOVOCH LOPWVOPLOUEVOC OF TILKAVTIKT) COATOA AADOAEUOVO

& YNTo KouvoutidL

tuna® marinated in spicy lemon-olive oil sauce & roasted cauliflower

Mandarin Octopus 16
TOUDEPO XTATTODL HAPWVAPLOPEVO OE EUDL HAVTAPLVLOU

oepPlpoetal Spooepd

tender octopus marinated in mandarin vinegar | served chilled

Greek Spreads

Tarama /
KOEUA AEUKOU TAPAUA UE TIEPAEC AELOVLOU,

eAaloAado avnbou & GPuUyaAvIoUEVO YWl

white tarama cream with lemon pearls, dill oil & toasted bread

Tzatziki 6
OTPAYYLOTO YIAOUPTL LE ayyoupt, okopdo, avnbo & (eotn mita
strained yogurt with cucumber, garlic, dill & warm pita

Santorini Fava 6
BeAoudvn daRa Tavtoplvng UE KAPOAUEAWUEVA KOEUUUDLA,

karrapen & mapbevo eAatoAado

velvety Santorini fava with caramelized onions,

capers & virgin olive oil

Aegean Hummus 7
kpgua pePOoU pe kapape wpeva peBBLa, tayivt & (eot) miita
chickpea cream with caramelized chickpeas, tahini & warm pita



Hot Appetizers

Pita Bread S
XELpOTTONTA TIITAKLA HE VTopata & Ewvopudnbpa Mapou
handmade mini pitas with tomato & Paros xinomizithra cheese

Paros Revithada 9
peBOAda Mapou ue KPEUA AeUKOU TAPAUA
parian Revithada with white tarama cream

Zucchini Chips 8
tnyavnta kohokuBakia pe tdatlikt & avbo alatiou
fried zucchini with tzatziki & sea salt flakes

Spanakopita Bites 8
TOAYAVEC UITOUKLEC oTTavakormrac

e dpooepod dip EAANVIKOU YIAOUOTLIOU

crispy spinach® pie bites with refreshing Greek yogurt

Volcano Saganaki 9
KIToLVO Tnyavnto tupl og kpouota

aro A& UAdL xapoumioU & HAapUEAAdA VTOUATAC

fried yellow cheese in carob rusk crust & tomato jam

Santorini Octopus 19
XTArTOd* paveELPEUEVO e Vinsanto YavToplvng, HEAL & chips matdatag
slow-cooked octopus* with Santorini Vinsanto wine,

lkaria honey & potato chips

Traditional Keftedakia 10
KEDTEDAKLA PUE OUOOHO, OAATOA TOUATAC & KPEUA YLAOUQTLOU
greek meatballs with spearmint, tomato sauce & yogurt cream

Crispy Fried Calamari 15
KOAQUAPAKLA® TnyavnTa ue caAtoa tartar & xovtpo aAdTL
fried calamari* with tartar sauce & coarse salt



Salads & Vegetables

Shrimps Tempura 15
VOPLOEC™ TeEpmoUpa, KAPOLEC UAPOUALOY,

BVEYKEET £0TIEPIOOEDWY, COUCAL COYLAC

tempura shrimp*, romaine hearts, citrus vinaigrette, sesame soy

Greek Salad 13
VIOUATA, ayyoupl, TIUTEPLA, KPEUUUOL, EAEC KaAapdaTtag, Koltauog,
karapen, Bapeliowa dpeta, ptyavn, malpadia & mapbevo eAatohado
tomato, cucumber, pepper, onion, Kalamata olives, rock samphire,
capers, barrel-aged feta, oregano, rusks & virgin olive oil

Ntakos 11
kpOapokouloupa e EivopunBpa MNapou, karmapen, mAota eALAC,
dpeokla viopata, plyavn & mapBevo eAatdohado

barley rusk, Paros xinomizithra cheese, capers, olive paste,

fresh tomato, oregano & virgin olive oil

Sunset Salad 14
oTTAVAKL, GUANA pOKAC, OTADIOEC, YAUKOEWVO axAadt, pavoupl,

Alaotn vioudta & odAtoa balsamico pe ginger

spinach, rocket leaves, raisins, sweet & sour pear,

manouri cheese, sun-dried tomato & balsamic-ginger dressing

Pasta & Risotto

Creamy Shrimp Risotto 19
oloto yapldac* ue dpeoko KPeUPUdAKL, Avnbo,

bisque yapdac & Euopa Aau

shrimps* with spring onion, dill, shrimp bisque & lime zest

Chicken & Mushrooms 14
TTEVEC PE 0TNBOC KOTOTTOUAO®, KOEUA HAVITAPLWY champignon,

AGSL Tpoudac & kpNTkn yoaBLEpa

penne with chicken® breast, champignon mushroom cream,

truffle oil & Cretan graviera

Linguine Seafood 18
AWVYKOULVL e yapldeck, puda®, kalaudpl™ & vongole*
linguine with shrimp*, mussels* calamari* & vongole



From The Sea

Greek Style Fish & Chips 15
LUTAKAAAPOC™ GLAETO TNYAVNTOC LE sauce tartar & Tnyav. MATATES
fried cod* fillet with tartar sauce & fries

Fisherman's Shrimp 17
YNTES yapldec™ pe A\adoAEuoVvo,

KOUC KOUC kouvoutdlou & sauce tartar

grilled shrimp* with lemon-olive oil,

cauliflower couscous & tartar sauce

Sea Bass Fricassée 24
DNETO AaBpaKL pe KpEua oeAvopllac, KAPDLEC UAPOUALOU,

OTTAVAKL, KAPOTA, KOAOKUBLA & oA Ttoa AgpovLIoU

sea bass fillet with celery root cream, lettuce hearts,

spinach, carrots, zucchini & lemon sauce

Sea Bass Fillet 22
DNETO AaPBpaKkl YNTO HE AAXAVIKA OXAPAC
sea bass fillet grilled | served with grilled vegetables

From The Land

Traditional Moussaka Plate 13
LOUOQKAC PE HeAt{ava, TaTtaTa, HOOXAPLoLo KIUA

LE APWUA VTOUATAC & eEAADPLA UTTECAUEA

moussaka with eggplant, potato, minced beef & light béchamel

Slow Cooked Lamb 19
apvl kOToL pe moupe peAttldavag & odAtoa demi-glace apviou
lamb shank with eggplant puree and lamb demi-glace

Rib Roast Steak 26
omalourploAa Yntn, ue baby matdteg poupvou
grilled rib roast steak with oven-roasted baby potatoes

Smyrna Kebab 16
LOOXAPLOLO & APVIoLO KEUTATT TTAVW OE TITA UE CAANTOA YLIAOUPTLOU,
YN VIoPATa & TUTEQLA, HAPWAPLOMEVO KOEUUUOL & TTATATES TNYAV.
beef & lamb kebab on pita with yogurt sauce,

grilled tomato, pepper, marinated onion & fries

Chicken Souvla 15
ooUBRAa amd UMmoUTL KOTOTTOUAO® e YAAOCO TILTEPLAC,

TTOUPE YAUKOTIATATAC & YNTa Aayavika

chicken* leg skewer with spicy pepper glaze,

sweet potato purée & grilled vegetables

Picanha Steak USA 31
+ oaAtoa chimichurri | sauce chimichurri
+ urpokolo oxapac | grilled broccoli
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Desserts

Daily Selection of Ice Cream & Sorbets (per scoop)
UTAAa maywtou N sorbet

3,5

Tiramisu Truffles
E KPEUA anglaise apwWUATIOPEVN UE ECTIPECO
with espresso-infused créeme anglaise

10

White Chocolate Baklava

TTAYWTO PImakAaBA pe tpayava GUAAa kpouoTag,
APUYOANO, PLOTLKL, OLEOTIL & KAVEAEC AEUKTIC COKOAATAC
baklava ice cream with crispy phyllo, almonds,
pistachios & white chocolate syrup

Homemade Lemon Pie
MAOTA PAWEA UE KOEUA AEPOVL & EABETIKY) LOPEVKA
pasta frolla with lemon curd & Swiss meringue

10



L.

ARTISAN WATER

Water
M. Artisan Still Water 700 ml 3
M. Artisan Sparkling Water 250 ml 4
M. Artisan Sparkling Water 700m| 5,5
Refreshments
Coca-Cola 250 ml| 4 Bikog Pink Grapefruit 250 ml 5
Coca-Cola zero 250 ml 4 Bikog Tonic 330 m| 5
Fanta Orange 250 ml| 4 Bikog Soda 330 ml 5
Fanta Lemon 250 m| 4 Amita Sour Cherry 5
Fanta Blue 250 m| 4 Amita Peach 5
Sprite 250 ml 4 Amita Motion 5
Red Bull 250 ml| 5
Beers
Mamos 330 m| 55
Heineken 0.0 330 ml| 55
56 330 ml 6

Corona 330 ml 7



CHOR/.

RESTAURANT BAR

AyopavouLka urretbuvn: lwdvva KaAmakn.
OL TLHEC avadEpovTal o€ € Kal TTEPLAAUBAVOUV OAEC TIC VOULUES eMBAPUVOELC.
O katavaAwtng Oev UTIOXPEOUTAL VA TTANPWOEL,
av dev AABeL To KATAAANAO TIAPACTATIKO 1) ATTOOELEN.
TTA TNYAVNTA XPNOLLOTIOLOUE TILOTOTIONUEVO NALEAALO,
OTA HAYELPEUTA & TIC 0AAATEG ayVvo Tapbivo ehatdiado.
MAPAKAAW EVNUEPWOTE UAC VIA TUXOV aiiepyla 1 duoavetia.

Responsible for market regulations: loanna Kalpaki.
Prices referred in € and include all legal charges.
Customer is not obliged to pay if he doesn't receive a receipt or invoice.
We use certified sunflower oil for frying,
virgin olive oil for cooking & for our salads.
Please let us know any possible allergy or intolerance.

*katePuyuévo / * frozen

. colorbox 22840 51182
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